AACC, Northwest Section. January 
26. Local Section Meeting. Edgewater 
inn, 2420° Marshall St.; N-E.., 
Minneapolis, MN. Thomas Moodie will 
speak on grain dust explosions and their 
prevention. Contact: Betty Brooking, 
The Pillsbury Co., 311 2nd St., S.E., 
Minneapolis, MN 55414. 

National Association of Wheat 
Growers. January 28-February 2. Annual 
Co2vention, San Francisco Hilton Hotel, 
San Francisco, CA. Contact: Jerry Rees, 
N.A.W.G., Suite 1030, 1030 15th St., 


N.W., Washington, DC 20005. 
Basic Sensory Evaluation Workshop. 
January 29-31. Sponsored by Tragon 


Calendar Deadline 

Publication deadlines neces- 
sitate early receipt of meeting an- 
nouncements. To make the next 
possible issue of Cereal Foods 
World (February 1979), send the 
following to Alice Tibbetts at the 
AACC Headquarters by Decem- 
ber 25; name of the meeting, meet- 
ing dates, meeting location, name 
of individual to contact for more 
information, and complete name 
and address of sponsoring organi- 
zation. 


Corp. Fee: $500. Contact: Administra- 
tive Assistant (Workshops), Tragon 
Corp., P.O. Box 783, Palo Alto, CA 
94302. 

National Macaroni Manufacturers 
Association. February 4-8. Winter 
Meeting, Doral Country Club, Miami, 
FL. Contact: Robert M. Green, 
N.M.M.A., P.O. Box 336, Palatine, IL 
60067. 

International Congress on Oilseeds 
and Oils. February 9-13. New Delhi, 
India. Contact: Secretariate Shri S.C. 
Singhai, c/o International Congress on 
Oilseeds and Oils, DCM Chemical 
Works, P.O. Box 6219, New Delhi-1 
10015, India. 

Dairy and Food Industry Conference. 
February 11-14. Ohio State Univ. 
Contact: J. Lindamood; Dept. Food 
Science & Nutrition, 2121 Fyffe Rd., 
Ohio State Univ., Columbus 43210. 


Future AACC Section Meetings 

Northwest Section. January 26, 
February 23, March 23, and April 27. For 
information, contact: Betty Brookings, 
The Pillsbury Co., 311 2nd St. S.E., 
Minneapolis, MN 55414. 

Lone Star Section. March 9-10. Dallas, 
TX. Contact: Gary Lowrance, Shawnee 
Milling Co., P.O. Box 1567, Shawnee, 
OK 74801. 


Annual Index 
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Educational Opportunities 


Sponsored by the American Association of Cereal Chemists 


Cereals: Their Structure 


Introduction to Cereal 


and Chemistry 
January 8, 9, 1979 


Chemistry & Technology 
April 2-5, 1979 
Thunderbird Hotel, 
Minneapolis, MN 


Analytical and 
Quality-Control Techniques 


January 10, 11, 12, 1979 
KSU, Manhattan, KS 


For More Information: American Association of Cereal Chemists 


3340 Pilot Knob Road St. Paul, MN 55121 612/454-7250 


CEREAL FOODS WORLD/PAGE 745 


| 


